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eral variations on doppel-bocks, and even a bock 
made with German-grown Cascade hops. Just to 
liven things up, Lahnstein also allows a local distill-
ery to use their wort to make a beer whiskey!   
Quite good and unique. If you’re ever in the area of 
Lahnstein, be sure to stop by this brewery! 
Another highlight was having lunch (and a few 
beers of course!) at Brauhaus Kloster Machern, a  
monastery located on the Mosel river near Bern-
kastel-Kues. Fabulous dunkles! They also distill fruit 
liqueurs and make a whiskey in a leaning bottle – 
very cute. We discovered all these things while ex-
ploring the country on our (rental) bikes. What a 
beautiful country and cycling is a great way to see 
it. 
 
Looking ahead - soon we will have the beer and 
food pairing groups meeting and planning their 
meals for this summer. I am looking forward to all 
the interesting ways to make food with beer and 
pair it with other delicious beers. 
 
Remember, we have BURP-Out the end of this 
month and MASHOUT in August. Lots of places to 
meet new brewers and share tasty brews. Finally - 
the June 20 BURP meeting is at my house (direc-
tions on last page). I look forward to seeing every-
one there! 
 
Prost, 
Emily 
 

2015 MASHOUT Details 
By Joel Gallihue 
MASHOUT Organizer 
 

It’s time to register for this year’s MASHOUT! Reg-
istration is now open at http://campmashout.com/ 
 
This year’s MASHOUT is Thur-Sun, Aug 20-23, 
2015, same location as last year: Organarchy Hop 
Farm ( http://organarchy.co/) in Old Town, MD. 
 
So many things you don't want to miss! They in-
clude: 
 
* The Black Falls Band for Friday evening enter-
tainment 
* 7th annual Sour Hour! This is a BYOS (bring your 
own sour) event, lite snacks provided. 

* Homebrew Competition is happening again, de-
tails soon! 
* The Hop Yard Pub Quiz, sharpen your pencils 
* Beer and food pairing event on Friday following 
the traditional DuClaw Firkin Friday tapping. 
* The traditional BBQ dinner on Sat night (with 
everyone contributing sides, salads, and desserts). 
* The equally traditional Pancake Breakfast on Sun 
morning. 
 
More details on these and other events and activi-
ties at http://campmashout.com/. 
 
Cost this year: We’re offering same price as last 
year as long as you register before July 23rd. After 
that Early Bird pricing ends, costs will increase. 
 
Early Bird: 
* Adult individual - $50 
* Adult couple - $90 
* Child aged 2-12 (accompanied by a registered 
adult) - $25 
* Child aged 2 and under – Free 
 
AFTER July 23: 
* Adult individual - $60 
* Adult couple - $100 
* Child aged 2-12 (accompanied by a registered 
adult) - $25 
* Child aged 2 and under – Free 
 
Individuals aged 13-20 may attend as adults but 
must be accompanied by a registered adult aged 
21 or over. 
 
To register, go to http://campmashout.com/. 
And Yes, you may use your email/logon from last 
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year and register even quicker! 
 
Check back on the site later for more details on 
events and T-shirt sales! 
We'll look forward to seeing you in the hop yard! 
 
Cheers, 
Joel  
 

From the Ministry of  
Culture 
By Dan Bremer & Bob Rouse 

Co-Ministers of Culture 
The purpose of BURP 
monthly competitions is to 
encourage brewers to ad-
vance their brewing skills 
by improving recipe formu-
lation and/or technique 
based on objective feed-
back from score sheets or 
by experimenting with 
styles they’ve never 
brewed. Competitions 

promote education and the availability of great tasting 
homebrewed beer at meetings. 

May Competition: As always, the May Chili and 
"Beer with Chili" competitions were both hot and 
cool (sorry - couldn't help it). There were a lot of 
great entries, making the choice very difficult. Best 
Chili honors went to Tim Artz for his Smokin' Bowl 
O' Red. 2nd place went to Tom & Colleen Can-
non, Steve Marler, & Rich Sampson for their 
Jackalope chili, and 3rd place went to Pam & Greg 
Leifer for their Roadside Chili. An Honorable Men-
tion was bestowed upon Rick Garvin & Christine 
Johnbrier for their Satan's Sphincter chili. Mmm-
mmm - that's good eating! 

For the beer competition, 1st place was The Dick-
heads for their Maibock. Andy Anderson took 
2nd place with a Rauchbier, and Aaronridge 
Brewing took 3rd for a Rye IPA. For both this and 
the chili competition, winners were chosen by the 
attendees via secret ballot.  

June Competition: June will be the non-German 
Lagers competition originally scheduled for April. 
Non-German lagers include 2008 BJCP categories 

1a, 1b, 1c, 4a, 2b, 2c, 3a, 7b, 12c, 23 (when based 
on a non-German lager). If you are interested in 
entering, please register via this form: 
https://docs.google.com/forms/d/1gqeIaPyrvj38qio
Os1f7RFY3mPwig5a5vEo9cARuaxc/viewform 

BURPOUT (formerly July) Competition: This is 
the "American -vs- British" competition originally 
meant to be a nod to the original 4th of July. This 
is open to any British or American style beers. The 
concept is that the 3 best American style beers will 
go up against the 3 best British beers in a Best Of 
Show(down). Since the Ministers of Culture will not 
be able to attend, please email Wendy 
(WendyA1002@gmail.com) to register.  

Looking Ahead: Since the July meeting was 
moved to June 27, the next competition after BUR-
POUT will be at MASHOUT in August. That competi-
tion is for session beers (<= 5% ABV).  

Help Wanted: As Dan Bremer is moving out of 
the area at the end of June, the Ministry of Culture 
could use a replacement to provide some assis-
tance. If you would like to be a co-minister, please 
contact us or the leadership. 

Results from the 30th Annual 
BURP Chili Cook-off 
By Bob & Kathleen Warriner 
BURP Chili Commissioners  

 

 

 

The 30th annual BURP Chili Cook-Off was held on 
Saturday May 9th at the home of Dan Allers & 
Christina Wren (their fourteenth year hosting) in 
Fairfax, Va. This is one of BURP's longest running 
events! 
 
The weather was made to order and a very large 
crowd enjoyed chili produced by eleven hopeful 
Chili Cook-Off teams vying for first place honor. 
 
Most of the Chili Cook-Off teams were in place by 
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10 am and ballots were handed out by 2 pm for 
testing and judging. All ballots were collected at 4 
pm and the following winners declared: 
 
First place went to entrant number 9 Tim Artz 
with his Smokin' Bowel O' Red. Second place went 
to entrant number 8 Jackalope with team members 
Tom & Colleen Cannon, Steve Marler and Rich 
& Chandler Sampson. Third place went to en-
trant number 4 Pam & Greg Leifer for their 
Roadside Chili. The hottest chili went to entrant 
number 10 Rick Garvin & Christine Johnbrier's 
Satan's Sphincter. 
 
The Hard Times Cafe's Fred Parker generously pro-
vided prizes for all winners. This is their 29th 
year as sponsor for this event. 
 
Thanks to everyone who participated and contrib-
uted to the great success of this event. 

Smoked Lager (AKA 
Rauchbier) 
By Andy Anderson 

 
If you’re into beer, and especially if you’re into 
homebrewing and/or beer judging, you’ve heard of 
rauchbier. The odds are that you’ve even tasted it 
before, and may have strong opinions either pro or 
con about the style. But have you ever made one? 
I’ll bet most homebrewers never have. Even if you 
wanted to make one, it’s quite difficult to find out 
just how they are made. Usually, German brewer-
ies are quite forthcoming concerning how they 

make their beers. But you’d be forgiven if you 
thought Schlenkerla (the most famous rauchbier 
brewery; it is located in Bamburg, Germany) was a 
Belgian brewery given their secrecy about their 
grist & recipe formulation. About the only thing you 
can learn from their web-page is: “Smokebeer from 
Schlenkerla is a dark, aromatic, bottom fermented 
beer with 13.5 percent original extract, which is 
equivalent to an alcohol content of 5.1 percent.” 
 
Weyermann, the German maltster, is also located 
in Bamburg. They provide malt to Schlenkerla. One 
of the Weyermann malts available to us as home-
brewers is Rauchmalt: beechwood-smoked malt. 
After my most recent trip to Bamburg a year ago to 
sample Schlenkerla’s wonderful rauchbier, I decid-
ed to finally try & replicate it. Well … to be more 
honest, I simply wanted to make a good rauchbier. 
But the first problem you run into is just how much 
smoked malt to use. While you can find many opin-
ions on the web, you cannot find anything defini-
tive from Schlenkerla as to what they do. So I 
bought a 55 lb sack of Weyermann’s rauchmalt and 
decided to spend last winter brewing different vari-
ations. 

 

I wanted to determine once & for all just what fla-
vor impacts occur when you change the percentage 
of rauchmalt in the grist. So, I made 5 different 
beers to figure this out. I initially brewed a beer 
with 100% rauchmalt. Then, I created a maerzen 
recipe & brewed that four separate times, with the 
amount of rauchmalt being the only variable that 
changed. For the final version, I took the smoked 
malt and then re-smoked it with beech wood in a 
cold-smoker I built. I was trying to create a more 
intense smoke flavor. I’ve included some photos of 
the malt cold-smoking process. 

I will bring a keg of each of the five variants to the 
June BURP meeting. You can taste them all side-
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by-side and figure out just what percentage of 
rauchmalt works best for your palette. I’ll also bring 
some of the cold-smoking paraphernalia and ex-
plain some of the lessons learned as well as just 
how things can go wrong! 
 
Free Beer! 
Andy  
 

Artz & Sciences: The 1st Place 
Chili Recipe 
By Tim Artz 

 

Let there be no debate: Chili is all about meat and 
peppers. If you do not agree, then just stop read-
ing now. For this year’s BURP Chili Cookoff I want-
ed to make a chili that boldly brought these two 
main flavors together with a supporting comple-
ment of freshness, rounded heat, smoke flavors, 
just the right texture, and a deep red hue. I typical-
ly only make my competition chili once a year, just 
for BURP, so I put a lot of work in to get it the way 
I like it. My recipe roughly follows the same recipe 
and process I have been using since 1998. Of 
course, every year there are a few variations and 
refinements. Folks who know me understand that I 
do not keep culinary secrets. I love to share tech-
niques and discoveries with others so they can par-
ticipate in the adventure.   
 
For this year’s chili cook off, I also really wanted to 
do something special to commemorate BURP and 
the craft beer community’s friend, Charlie Gow, 
who passed away last September. Charlie and I 
shared a friendship bonded by, among other 
things, a love of great beer, cooking in large quan-
tities, big slabs of juicy meat, and anything spicy.  
Charlie was a collector of many salts and spices. In 
spite of my own well-stocked pantry, I acquired 

some of Charlie’s treasured spices with the intent 
to use them in the ways he himself would have 
done. Charlie was forever laughing at my 60 quart 
stock pot, claiming it was a chili pot. I was going to 
surprise him one day by making that pot of chili 
and throwing a “Big Ass Pot of Chili” party, but sad-
ly it never happened. Yes, Charlie was a big inspi-
ration for my chili this year. 
 
In addition to using a bunch of Charlie’s spices and 
salt and wearing his chili shirt to serve my chili, I 
had one other major change from my normal chili 
this year. This part also comes due to another 
great friend and fellow BURPer, Jim Tyndall. Jim 
has not been to a lot of meetings lately, but he re-
cently had a big birthday (I will leave it to him to 
tell you how big). He asked me to cook a meal for 
a small group of friends. Well, small is a relative 
term, so I planned a feast around cooking a small 
pig on the Porkulator (which was Jim’s idea to build 
in the first place). The pig just fit on a full size 
sheet pan. I stuffed it with chopped fennel, garlic, 
salt and pepper. When we were done pulling the 
meat from the bones, there was a pan thick with 
sticky, brown, rich and smoky pig juice. I deglazed 
the pan and tossed it into a stock pot (not the big 
beast) with all of the bones. The resulting stock 
was thick, amber and as brilliant as a gem stone.  
It could be cut into cubes with a knife, and it 
smelled just like bacon. That had to go in my chili. 
 
There are a few other things I do with my chili that 
make it different, and all of these have been pub-
lished in my chili recipes of the past. There is noth-
ing easy or cheap here; it’s a special dish for sure 
and it only comes once a year for the BURP Chili 
Cook-off. The chili I make for home use is much 
simpler and easier for sure. That’s probably enough 
of the backstory for now, so you probably are look-
ing for the recipe. Here goes! 
 
I start with a tomato-less sofrito. This gives a 
bright, fresh vegetable character to the finished 
chili. 
 
3 Green bell peppers, seeds and pith removed, 
minced very fine 
4 White onions, minced very fine, rinsed with ice 
water 
12 large cloves garlic, minced very fine 
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20 fresh Jalapenos, seeds and ribs removed, 
minced very fine 
 
Once minced, I let these veg all drain in a fine 
mesh colander, then seal in a container. It’s about 
1 gallon of minced vegetables. You want them 
minced fine enough that there are not notable 
pieces floating around in the chili pot. Meat is the 
star of this show. 
 
Speaking of meat, here is what I used this year: 
 

2 Pork cushion muscles, about 6 
lbs meat, trimmed of connective 
tissue and fat, cut in 2 inch cu-
bes 
1 Whole Angus brisket (point 
and flat cut in one piece), about 
15 lbs meat trimmed of connec-
tive tissue and fat, cut in 2 inch 
cubes. 
 
I put the meats through my 
grinder with a 0.5” die (plate 
with ½ inch holes). The makes 

the meat coarse enough to provide texture in the 
chili and saves a lot of hand cutting. I had about 8 
quarts of meat once processed. 
 
Now the peppers… 
 
60 New Mexico dried chile pods 
20 Costeño dried chile pods 
10 Anchos 
10 Chile Negro (or Pasilla) 
10 Cascabel chile pods 
 
Cut the tops off the chilies to remove the stem and 
shake out any loose seeds. Heat several cast iron 
skillets on medium heat, and then toast the pods in 
the pans for about 15 seconds or so per side. I flip 
them when they give off a good aroma. Do not 
burn them!  Place all of the pods into a large bowl.  
Cover with hot water, and weigh them down with a 
plate. Work in batches filling a blender about ½ full 
of peppers and a cup or two of the soaking liquid 
(taste the liquid and if it is bitter, just use water or 
stock instead. Puree the peppers. Pour into a fine 
mesh strainer and press through with a rubber 
spatula. This will produce about 8-10 cups of chile 

paste about the consistency of loose pancake bat-
ter.   
 
Time to make some Chili! 
 
I set up two burners. A bu-
tane burner holds my large 
Le Creuset stew pot, and 
my 35K BTU Cajun Cadillac 
burner holds a well-
seasoned wok. I melt 
about half a cup of lard 
(good lard or bacon drip-
pings….not the pure white 
supermarket stuff) in the 
Le Creuset pot. Once it is 
hot, add all of the minced 
vegetables. Add a few tea-
spoons of smoked sea salt 
to let it give up moisture, 
and stir.  Check on this 
frequently to make sure it 
does not scorch. While the 
moisture is cooking off of the veg, fire up the wok 
as hot as possible. Working in batches, sear the 
meat on all sites. Season a bit with smoked salt 
and fresh ground black pepper.  You should still 
see some pink, and some black spots are OK, too, 
but not burned and not boiled either. If it gives off 
juice and boils, then you added too much to the 
wok at once. You want a good crispy sear. Reserve 
the seared meat to the side and keep working. 
 
Once the liquid is mostly cooked off of the vegeta-
bles, then it is time to add in the beer. I used a 
Weizen beer to get a fruity, wine like flavor (and 
low hops). Belgian ales also work well here. Con-
tinue cooking the veg until the beer is evaporated 
off. When it’s almost gone, add the dry spices to 

toast them a bit with the veg. I 
added 2T of dried Mexican 
oregano, 1 T of ground cumin, 
1T ground, toasted coriander 
seed, 2T fresh black pepper, ¼ 
cup ground New Mexico chile 
powder, ¼ cup smoked sweet 
Spanish paprika, and a big 
pinch of ground habanero 
powder. As soon as there are 
signs of caramelization, add in 
the meat and stir to mix it up. 
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Add the smoked pork stock and a quart of the 
homemade chile paste.   
Then just to take it to another level, I brought a 
smoked brisket point cut. I had cooked a few bris-
kets the week before for my dad’s 80th birthday 
dinner, do I cooked a bit extra to have a point re-
served for my chili. They were cooked for 15 hours 
over a low pecan log fire. I cut the point in ¼ inch 
cubes. It made about 3-4 cups. I handed the burnt 
ends around to the other chili cooks.  Brisket in the 
chili adds smoke flavor, a depth to the meat flavor, 
texture that is different from the other meats, and 
a yummy look. Looking into a bowl of chili and see-
ing a glistening piece of brisket bark and smoke 
ring covered with peppery goodness, who wouldn’t 
want that? 
 
Bring the pot to a good boil and then immediately 
drop to a low simmer. Taste for salt and seasoning.  
Add more as needed. I usually add more chili pow-
der at this point to adjust the color. 
 
Now there is nothing to do but wait, talk with 
friends, and sample some beers. As it gets close to 
tasting time, I keep a close eye on the pot. I want 
the solid to liquid ratio just right. Not too wet, like 
soup. I want there to be some broth but the pot 
has to have a certain sheen. I also taste a few 
pieces of meat to make sure the texture is right. I 
stir around and look for any pieces of gristle or 
blood vessels that were missed. No one wants that 
in their sample. I do a final adjustment of the sea-
soning, add some Rocoto chili paste (2-3T) to 
brighten the fresh pepper flavor, and another cup 
or two of the homemade chile paste. I did bring 
some beans (I love beans), but made a game time 
decision not to use them as the flavor I wanted 
was there. The last thing, I taste a full sample to 
make sure it works and I like it. 
 

Although his spirit was with me all week while I 
prepped, I donned Charlie’s cool chili shirt. Ready 
to serve, and I brought some homemade corn tor-
tilla chips with sea salt and some finely grated cold 
smoked Cotija cheese for garnishes. I also brought 
homemade (and homegrown) tomatillo salsa as an 
acidic palate cleanser, and assorted home-
made/homegrown hot sauces for those who dare. 
 
It is my great pleasure to serve you all some tasty 
chili. I love to see folks savor the result of all the 
effort, hearing the sounds of satisfaction, and I am 
grateful for all of the votes, of course. Thanks for 
another great chili cook-off! 
 

From the Ministry of  
Enlightenment 
By Wendy Aaronson & Mike Reinitz 
Co-Ministers of Enlightenment 

 

The chili competition was 
the highlight of the May 
meeting, so we did not have 
a dedicated enlightenment 
session.   
 
We’re getting vibes that it is 
time to brew a fruit beer. 
First, berries and cherries 
are available at farmer’s 
markets, and other fruit will 
show up soon.  Second, the 
July-August edition of Brew-

Your-Own had a short article on brewing with fruit, 
and it included some recipes. It isn’t difficult, espe-
cially if you use a puree that is added to the sec-
ondary. If using whole fruit, freeze and thaw it to 
break open the cell walls. Again, add this to the 
secondary.  Fruit is ordinarily added to the second-
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ary because fruit is loaded with microorganisms 
that can lead to an infected beer if added too soon 
to the fermentation. The beer in the secondary is 
sufficiently acidic and alcoholic to reduce the risk of 
infection. 
   
June Meeting Enlightenment Events - 
Andy Anderson is always experimenting with pro-
cesses and ingredients. At the June meeting, he is 
going to talk about his rauchbier experiments and 
share his results. Look for his article in this news-
letter. 
 
Gadget Expo at the June Meeting!  What is 
your favorite gadget? What gadget speeds up your 
brew day? What piece of equipment have you built 
that you would like to show off and make your 
brewing friends envious and in awe of your ingenu-
ity? We are looking for folks to bring these items to 
the June meeting. Wendy’s favorite gadget is her 
refractometer. She’ll show how to use it and why it 
is so important at the June meeting. What about 
bottle fillers, counter-pressure bottle fillers, pumps, 
keg and carboy washers, wort chillers, wort aera-
tion gadgets? Anyone have gadgets for infusing 
hops or just making it easier to remove hops from 
the kettle? We’ll send out a message to remind you 
of the event and get commitments.   
 
We will also have another Brewer’s Corner be-
cause it has been so well attended and we have 
received excellent feedback about its value to 
brewers. If you have a beer that you’re looking for 
feedback on outside of the monthly competition, 
bring a bottle or two to share at the Brewer’s Cor-
ner…it can be any style! 
 
As always, if you have suggestions for future edu-
cation activities, please email us at Enlighten-
ment@BURP.org. 

 

BURP 
Prosperity 
Report 
By Thomas Sords, Minister of 
Prosperity 
 

Charity of the Month – 

June 2015  

The charity for June will be Martha’s Table, with 

50% of the raffle donations going to them! I have 

personally volunteered at Martha’s table on and off 

for the last 25 years and can attest that they do 

good, day in and out. From their website: 

 

FOR 35 YEARS, MARTHA’S TABLE HAS WORKED 
TO BUILD A BETTER FUTURE FOR CHILDREN, 
THEIR FAMILIES AND MANY NEIGHBORS IN THE 
DISTRICT OF COLUMBIA BY INCREASING ACCESS 
TO HEALTHY STARTS, HEALTHY EATING, AND 
HEALTHY CONNECTIONS. 

 
Martha’s Table began in 1979 as a result of the 
partnership of Dr. Veronica Maz and Father Horace 
McKenna who wanted to create a place for children 
to receive free sandwiches and food after school.  
In response to the needs of the community around 
us, we gradually expanded our services to find so-
lutions to poverty in the short and long term.  We 
address emergency needs with food and clothing 
programs and work to assist children and families 
as they break the cycle of poverty through educa-
tion and family support services. 

Now, we reach over 18,000 people through our 
food, education and thrift store programs with sig-
nificant support from 14,000 volunteers every year.  
Long concerned about the poverty infesting much 
of the nation's capital and motivated by the 1968 
riots that laid waste to the 14th Street corridor, Dr. 
Veronica Maz and Father Horace McKenna file the 
paperwork to establish Martha's Table. 

More information can be found at 

http://marthastable.org/ 

 

Merchandise News - We still have the following 

available: 

BURP Euro Style Stickers - $1 (buy one for all of 

your cars and kegs) 

BURP Titanium Bottle Openers (last a lifetime, only 

a coupe left) - $10.00 

  

See me at the next meeting to purchase merchan-

dise. Due to the sensitive nature of the Treasury 

reports and the newsletter being in the public do-
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main, Treasury Reports are now posted at the 

member’s only BURP financial page on the club’s 

web site. BURP members are reminded that all ex-

pense submissions must include details. Required 

details are date, exact amount, detailed item de-

scription, any special circumstances, and name of 

person to be reimbursed. Event coordinators should 

maintain a spreadsheet for their project. Corre-

spondence can be sent to me at prosperi-

ty@burp.org. 

 
 

MemBeerSip Update 
By Dan Rozman, Minister of MemBeerSip 
 

Please give a warm BURP welcome to our newest 
membeers: Jose Andrade, Ben Schabert, Craig 
and Jenn McRobbie, Paul and Carolyn Rich-
elmi, Joe Brennan, Clint Sandford and Kirsten 
Washington, Laurie Turkawski, Nathan Par-
rish, Anders Crosetto, Lance Wright,  Steve 
Jeran, Eric Gauzza, Alex Spencer and Jenny 
Ocean. 
 
Membeersip has its advantages. In addition to 
friendship, fun meetings and educational opportuni-

ties, several local companies 
give discounts to BURP mem-
beers. If there are beer related 
places that you frequent per-
haps you could see if they 
would like to extend membeers 
a discount. 
 
We are always looking for ways 
to gain new members and in-

crease the involvement of current ones (sugges-
tions are welcome).  
 
Get to know your fellow BURPer. Please fill out the 
information below and you will be highlighted in an 
upcoming newsletter. 
 
Name: 
BURP Member Since:  
When did you start brewing? 

Tell us a little bit about your customary 
brewing set-up and process. 
What's your favorite beer that you've 
brewed?  

What's your favorite commercial/craft beer?  

What do you enjoy most about homebrew-
ing?  

What more can BURP do to help brewers like 
you? 

 
 

This Month in BURP History 
Compiled By Bill Ridgely 

 

10 Years Ago (Jun 
2005) – The month of 
June 2005 started out big 
with the AHA National 
Homebrewers Conference 
held in Baltimore from June 
16-18. The club had decid-
ed to participate in a big 
way at this conference, and 
BURP members went the 
extra mile brewing for club 

night and for the hospitality suite as well as enter-
ing beers in the national homebrew competition 
(which featured over 4,000 entries that year). 
BURP served its homebrew at 3 separate shifts of 
the hospitality suite, with John Esparolini’s Ber-
liner Weisse the hottest ticket in the hall. It was 
quickly gone in the first hour of the first session. 
Club Night was a huge event for the club, thanks to 
the organizational skills of Steve Marler, who or-
chestrated a “Baltoberfest” booth complete with 
hot German food offerings and many kegs of excel-
lent German-themed homebrew. Costumed BURP 
members danced on the tables and led many spir-
ited “ein prosits” for the crowd. At the end, the 
club’s booth was voted the most popular of the 
event. At the awards banquet the following night, 
the club took the stage and sang the BURP doxolo-
gy (now reprinted in every BURP newsletter) fol-
lowed by one final “ein prosit”. But the best was 
saved for last, when BURP members took multiple 
medals in the national homebrew competition, and 
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our very own “lambic masters”, Dave & Becky 
Pyle, took not only a blue ribbon for their unblend-
ed lambic but the coveted “”Brewers of the Year” 
award as well. It was an amazing showing – BURP 
and BURP members at their very best on a national 
stage! You can view some great photos from this 
epic event on John Esparolini’s photography 
website at 
http://www.pbase.com/sloopjohne/aha_2005. 
 
The euphoria continued at the June club meeting 
held a week later at the home of Kathy Koch in 
Annandale, VA. Here, awards were presented for 
the Spirit of Free Beer competition held the month 
before, and a light lager and pilsner competition 
brought out the best of the club’s lager brewers. 
BURP’s Andy Anderson took both 1st and 2nd 
place awards in the competition with Lou King 
wrapping up the 3rd place award. The specific beer 
styles of the winners was not mentioned in the 
newsletter. 
 
The June 2005 issue of BURP News featured teas-
ers for the AHA Conference, a report on the recent-
ly-held chili competition (including Andy Ander-
son’s recipe for his winning “Barking Spider” chili), 
results of the first ever “MASHOUT survey”, and 
two excellent “BURP on the Road” articles. The 
first, by our own Janet Crowe, was about her ex-
periences judging cider and perry at the UK Na-
tional Cider and Perry competition held in Reading, 
England, a true honor for our intrepid cider-loving 
adventurer. BURP expatriate Katy DuGarm 
rounded out the issue with her report on attending 
a homebrew club meeting in her new hometown of 
St Paul, MN (the gist – it wasn’t quite like a BURP 
meeting and featured no participating women out-
side of Katy). 
 
15 Years Ago (Jun 2000) – June 2000 was a 
busy month for BURPers. Things kicked off with the 
8th annual Spirit of Free Beer homebrew competi-
tion, held at the Old Dominion Brewery in Ashburn, 
VA over two days, June 10 and 11. I don’t have a 
count of the total number of entries, but the fact 
that the competition required multiple days of judg-
ing shows that there must have been quite a few. 
Full details on the competition, its organizers, judg-
es, stewards, and winners can be found on the 
BURP archival website at 
http://www.burp.org/events/sofb/results/win2000.

asp. For the record, the Best of Show beer was a 
Belgian Witbier brewed by Jim Layton. Second 
place BOS went to BURP’s own Andy Anderson 
for his IPA, and third went to James Paige for his 
English Mild. SoFB once again served as a qualify-
ing competition for the Masters Championship of 
Amateur Brewing (MCAB) which was entering its 
third year. BURP Minister of Culture Bruce Ben-
nett did a great job organizing the 2000 edition of 
SoFB. 
 
The June 2000 BURP meeting was held at the 
home of Jim Busch & Liz Pitts in Silver Spring, 
MD on Jun 24. If memory serves, Jim and Liz had 
just recently moved to this new house, so for some 
of us, it was a bit of a house warming for them. 
The AHA National Homebrewers Conference was 
also ongoing this same weekend (in Livonia, MI), 
so a few regular attendees opted for the AHA event 
instead. But, as always, a fine time was had by all 
who could make it. The theme of the meeting was 
pilsner, and host Jim Busch led things off with a 
discussion of the style and a tasting of some com-
mercial examples. Needless to say, Victory Prima 
Pils was one of the most memorable of these (Jim 
is a founder and one of the principles of Victory 
Brewing Co). Other excellent examples included 
Pilsner Urquell (from which the style originated) 
and the recently released Tuppers Hop Pocket Pils, 
brewed by Bob & Ellie Tupper at the Old Domin-
ion Brewery. After the education session and tast-
ing, the club pilsner contest was formally judged by 
a panel of BURP’s BJCP judges. The winners, an-
nounced at meeting’s end, were: 1st place, Gary 
Nazelrod with a German Pilsner, 2nd, Colleen & 
Tom Cannon with a Bohemian Pilsner, and 3rd, 
Wendy Aaronson & Bill Ridgely with a Bohe-
mian Pilsner. 
 
20 Years Ago (Jun 1995) – The June BURP 
meeting and SOFB awards ceremony was originally 
scheduled for the home of Trish & Larry Koch, 
but they unfortunately had to cancel at the last 
moment. Alison Skeel saved the day by arranging 
with her sailing friend Ron Hall to hold the meet-
ing at his place. SOFB III organizer Delano 
DuGarm presented the competition awards while 
his beautiful and talented wife Katy ran the two 
June club competitions (non-alcoholic soda and 
low-alcohol beer). The club officer and hus-
band/wife team of Polly Goldman & Bruce Feist 
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combined for all 6 entries in the soda competition. 
Amazingly, they also took all of the prizes! First 
place went to Bruce for his Jamaican Coffee Soda. 
Unfortunately, there is no record of who won the 
low-alcohol beer competition (or, for that matter, if 
anyone actually entered it). 
 
The AHA National Homebrewers Conference was 
held in Baltimore on June 14-17. BURP played a 
major role in the planning for the event and want-
ed to make a good showing. Little did club mem-
bers know at the time that BURP would, in the im-
mortal words of President Polly Goldman, "kick 
butt in Baltimore". BURP took multiple awards in 
the brewing competition, highlighted by Rhett 
Rebold's winning two gold medals and then taking 
Best of Show (and national “Homebrewer of the 
Year”) with his Munchner Helles. At the awards 
ceremony, BURP finished tying with the Foam 
Rangers of Houston for 2nd place in Club of the 
Year standings. The club had come a long way 
since its low point at the AHA Conference in Man-
chester, NH just a few short years earlier. Of 
course, BURP led the partying at the conference as 
well, hosting the hospitality suite with over 10 kegs 
of homebrew. One thing led to another, of course, 
and it was only natural that several club members 
would have their naked bodies kicked out of the 
hotel hot tub late on the last night of the confer-
ence. 
 
25 Years Ago (Jun 1990) – The June 1990 BURP 
meeting was held at the home of your intrepid 
compiler in Springfield, VA on Jun 16. It was an-
other hot and humid day, but at least no rain fell, 
so most activities took place outside in the shade of 
the back deck and the resident pear tree. I spent a 
good portion of the meeting conducting a brewing 
demonstration in the kitchen - a partial mash rasp-
berry ale using freshly picked raspberries. The 
monthly club competition theme, however, was 
wheat beers, and prior to the judging, a commer-
cial wheat beer tasting was conducted. Three beer 
styles were covered - Weisse (represented by 
Schulltheiss Berliner Weisse), Weizen (represented 
by Tucher Hefeweizen, Valentins Klare Weizen, and 

Kapuziner Schwarze Hefeweizen), and American 
Wheat (represented by Grant’s Weis Beer, Pyramid 
Wheaten Ale, and Wheat Hook Wheaten Ale). At 
the time, American Wheat was not yet a recognized 
AHA style, but the three examples represented in 
this tasting were all fairly distinctive. Following the 
tasting, 9 homebrewed wheat beers were judged 
by all present. Winners were announced just before 
the raffle: 1st place went to Bob Wright for his 
all-grain wheat beer (which, incidentally, was also 
the club “Brew of the Month”); 2nd to yours truly 
for his weizen; and 3rd to Ralph Bucca for his 
weizen. Bob Hendry’s Berliner Weisse took an 
honorable mention. 
 
30 Years Ago (Jun 1985) – The BURP Club's an-
nual commercial beer tasting was held on Saturday, 
June 5 at the home of Fred Dandeneau in Ash-
ton, MD. The tasting was free to BURP members 
and was open to guests for $4.00. Commercial 
tastings were wide open affairs in these days, with 
beers of all styles being placed on the table simul-
taneously. The major sources for these commercial 
tastings were Berose Liquors near Dupont Circle 
and Rip's Wine and Liquors near Bowie, both of 
which had good selections of imports as well as the 
few craft brews available at that time. On June 16, 
BURPers Joel Spencer, Ralph Semler, and Gar-
ey Eakes presented a well-received brewing 
demonstration at the Fairfax County Fair held on 
the campus of George Mason University. They 
passed out samples of homebrew while discussing 
BURP and procedures for brewing beer at home. 
 

 
 

 

 
 
 

BURP Doxology 
 

Praise BURP from whom beer blessings flow, 
Praise BURP ye brewers here below, 
Praise BURP above ye heavenly hosts, 
Praise barley, hops and yeast the most 

Aaaaaaaaaaa, Drink! 
Al Lowry, 1994 
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2015 BURP OFFICERS 
 

Office Officer Contact Information 
 

Fearless Leader Emily Michelsen FearlessLeader@BURP.org 

Ministers of Enlightenment Wendy Aaronson & Mike Reinitz Enlightenment@BURP.org 

Ministers of Culture Dan Bremer & Bob Rouse Culture@BURP.org 

Minister of Prosperity Thomas Sords Prosperity@BURP.org 

Minister of Membeersip Dan Rozman Membeersip@BURP.org 

Ministers of Propaganda Bill Ridgely & Robert Stevens Propaganda@BURP.org 

 
BURP Newsletter Editor 
211 E Oxford Ave. Alexandria, VA 22301 

Newsletter Editor & Social Media Rich Sampson & Andrea Albersheim Newsletter@BURP.org 
 
 
 

   

Designated Driver Program 

In its quest to promote the safe and responsible enjoyment of 
homebrewed beer, BURP is pleased to offer its Designated Driver 
Program.  If you are a designated driver, you will receive compli-
mentary door prize tickets.  Note: Non-alcoholic beverages 
are not provided by the club. Please bring your own sup-
ply to club events. 

Guide for New Members 

Bring more beer than you drink; bring more food than you eat.  
Find the nametags and put one on.  Sample (i.e., drink a small 
quantity of) other people’s beers and make constructive com-
ments.  Give other people samples of your beer.  Chat freely with 
the first stranger you meet; that person won’t be a stranger for 
long.  Don’t drive while intoxicated. 


